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EXCLUSIVE  TO 
STATE  EXTENSION 
EDITORS  


Rural  women  in  many  States  are  rinding'  XP£^rn^mv^m%ts^^  they 


have  learned  it  in  home  demonstration  clubs,  may  be  a  source  of  cash  income 
as  well  as  a  means  of  supplying  the  family  with  good  things  for  the  coming 
winter.     S0me  recent  figures  have  just  come  in  about  the  profitable  canning 
by  women  in  Wyoming,  Florida,  and  Mississippi. 


secrets  in  these  cases  are:  Scientific  canning  methods;   standard  pack;  uni- 
form quality  and  study  of  customer  needs.     For  example,  two  Wyoming  women, 
trained  through  their  home  demonstration  club,  make  a  regular  business  of 
canning  food  for  ranchers.     They  furnish  tin  cans  and  equipment  and  charge 
a  reasonable  rate  for  their  services  as  expert  canners.     During  the  past 
year  one  of  these  women  put  up  2,547  cans  of  meat,  323  cans  of  vegetables, 
26  cans  of  fruit,  and  36  cans  of  pudding  for  over  30  different  ranchers. 
The  other  put  up  about  1,500  cans,  including  meat,  baked  beans,  pudding, 
brown  bread,  chili,  soup,  and  vegetables. 


"benefitting  over  50  families  by  last  year's  business  in  canned  food,  jellies, 
jams,  and  crystallized  citrus  fruit.     In  C-adsden  County  home  demonstration 
women  filled  an  order  for  5,500  quarts  of  ladyfinger  peas,  butter  beans,  and 
vegetable  mixture,  all  of  highest  quality.     They  also  sold  about  4,500  quarts 
of  various  canned  products  to  three  local  stores. 


says  that  among  the  success 


A  home  demons 


tration  exchange  in  Orange  County,  Fla.  reports 
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(Profitable  canning) 
The  Mississippi  State  committee  on  standards  has  now  approved 
25  home-canned  products,  and  women  marketers  who  conform  to  the  standard 
canning  recipes  may  use  the  State  home  demonstration  quality  label.  The 
products  include  tomatoes,   tomato  relish,  beans,   soup  mixture,   spinach,  okra, 
lady  peas,  Brunswick  stew,  corn  relish,  green-tomato  relish  and  chow-chow, 
plum  jelly  and  preserves,   strawberry  jam  and  preserves,  peach  marmalade, 
citrus  marmalade,  young-berry  jelly,   jam,   and  juice,  fig  preserves,  and 
watermelon-rind  preserves. 


525-36 


